Survival and Growth of Clostridium Species in the Presence of Hydrogen Peroxide.
Some bacteria in the genus Clostridium can occur as contaminants in milk. If cheese is made from milk with such contaminants, the bacteria can cause the "late gas" or "late blowing" defect in the cheese. Since hydrogen peroxide can be used to treat milk for cheesemaking, this investigation was initiated to determine effects of the peroxide on viability and growth of Clostridium tyrobutyricum NIZO, C. tyrobutyricum 144, Clostridium perfringens 115 and Clostridium sporogenes T9. Presence of 0.01% hydrogen peroxide in litmus milk retarded but did not prevent growth of and gas production by the clostridia. Presence of 0.02% peroxide inhibited growth and gas production when litmus milk contained, per milliliter, 50 or 100 spores of any of the clostridia being studied. These numbers of clostridial spores are greater than those normally found in raw milk produced under ordinary conditions.